Passover Recipes

Charoset:

Recipe Guidance: ground walnuts, peeled ground apples, honey, cinnamon(for those who are allergic... No cinnamon), and
Manischewitz or Mogen David wine. Put the walnuts in a food processor and grind them up first and then put them in a bowl.
And then grind up the apples. We usually need to drain the liquid from the apples! Then we mix everything together and add the
wine honey and cinnamon by taste!
**For those who are allergic to cinnamon we admitted the cinnamon and added brown sugar**
**For best taste let it sit overnight and have the next day**



**Adjustments can be made with vinegar and sugar—you do not need that much for smaller portions**




